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yy | BREWING NOTES 
VREVENRL Uae Dee ig {XD 
eeDistillers’ Method of Feym t 


= N our prev.ous issue we detfile eth: 
S| ing common with the majority of distillers of the 
present day; we now proceed with the method of! 
fermentation, dropping one hint so far as yeast 15 


concern:d in connection with the qualities which 
Following 
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ponderating amount of alcohol, and that, ‘according to the amount 
of lactic acid, so is the diminution of the spirit, since the 
~—"“Jactic acid formation is at the expense of sugar which should 


be converted into alcohol. Then, again, the acetic formation 
destroys the alcohol already formed by the alcoholic ferment, 
converting it into acetic acid. Therefore a careful study of the 
life of the various alcoholic and other ferments likely to be present, 
the promotion of the former and prevention, as far as possible, of the 
latter, will alone solve the difficulty in connection with the question 
of fermentation. To show readers how the fermentation proceeded, 
we give details of observations which we have made as regards 
temperature and attenuations in four different backs, but readers 
must understand that in none of the examples was fermentation 


ended. The asterisks show when the backs were skimmed. 
No. 11 BacK.—Pitcuep with No. 2 YEAsT, 44 cwr. 
‘Temperature, 
Day. Hour. Degrees, Attenuation, 

I 9 a.m, 77 1033 
* I2a.m. 17 1033 

” 3 p.m. 79 1030°5 
5 6 p.m. . 80 1028 
rh) 10,30 p.m. 82 1023 
2 1.30 a.m, 83 1018 
i nh 4.30 a.m. 84 I0l4 
i 9 ain. 87 IOIL 
“ih 12 a.m. 88 1009 
A 4.30 p.m. 89 1006 

” 9 p.m. 89 1004°5 

No. 12 Back.—PitcueD wit No. 4 YEAs?, 2 cwr. ; No. 1 Yeast, 
2 CWT. 

1 4p.m. 80 1033 
we 10 30 p.m. 8r 1028 
2 1.30am. 82 1023 
na 4.30 a.m, 85 ro18 
oy 9a,m, 90 Toll 
&) 12.a.m. 9 1008 
” 4.30 p.m. gl 1004, 

rs 9 p.m. gt 1003'5 

No, 13 BAck.—Pircuep witit No. 1 YEAST, 2 cwr.; No. 2 YEAST, 
2k cwr. 

! I 12 p.m. 78 1032 
2 1°30 a.m. 78 1032 
a 4°30 a.m. 80 1027 
” 9 a.m. 86 1022 
4? 12 a.m, 88 1017 
” 4:30 p.m, Or 1009 

” 9 p.m. 2 1007°5 


No. 14 BACK.—PITCcMED wit No. 2 YEAST, 44 cwr. 


I 3 6 a.m. 78 1034 { 
cri 10°30 a.m, 80 1032 
“s) 12 a.m. 82 1029 
y 4-30 p.m. 85 1022 
ip ga.m. 88 1015 


The yeast outcrops from the four backs varied enormously, No, j 
II giving 1 cwt. ; No. 12, 8} cwt.; No. 13 had not finished throw-| 
ing up at 9 o'clock, but was expected to yield 8 cwt. or 9 cwt., | 
whereas No. 14 had not begun to form a head, and had every 
appearance of turning out unsatisfactory. We are strongly of opinion | 
that in the character of the yeast is to be found the solution of this 
difficulty. We mean by this, that whereas the wash, as at present 
collected, apparently suits such yeast as the one marked No. 1, 
probably a higher gravity would prove successful for other barm 
such as No. 2 and No. 3, which at present do not rise at all, or only 
with great difficulty. The firm in question obtain weckly about: 
so tons of slummage, and even if the cooler deposit were pressed, 
it would retain something like 50 per cent. of its weight of wash. 
We think, however, that this difficulty might be casily overcome. 
We must now leave this very interesting subject of distilling, but 
readers who have carefully perused these and previous remarks in) 
connection with mashing will be better able to understand the’ 
significance of our paper on the production of bakers’ yeast, and 
they need not fear that there will be any evasion, any equivocation, 
any vacillation, or any hesitation on our behalf in trying to make 
the whole subject as clear as possible in the short space at our 


disposal, 


